
S T A R T E R S  

f i re -roasted yel low corn,  cot i ja  cheese,  chipot le  c h i le s ,  
c i lantro,  mayo,  house -made corn  chips  

Esquites Corn Dip  |  12 

qu e so,  cre ma ,  so˜r i t to,  ch i le ,  h ou se -ma de  sa lsa  

+ Blue Corn Quesadil la |  8 · 10 add carnitas +$6 

two s low-cooke d por k  ta cos,  cor n  tor t i l la s ,  p i co  de  
g a l lo,  toma ti l lo  sa lsa ,  l i me ,  oni on 

+ Carnitas Tacos  |  10 · 12 additional taco +$4 

sa sh i mi -g ra de  a h i ,  j a la pe no,  roa ste d cor n,  h e i r loom 
toma to 

Ahi Tartar Tower |  18 

two Wa g yu  s l i de rs ,  ca l i fa ,  ch e dda r,  ca ra me l i ze d onions  

Wagyu Sl iders |  14 additional slider +$5 

two ch i cke n ta qu i tos ,  so˜r i t to,  cre ma ,  h ou se -made 
sa lsa ,  p i co  de  g a l lo  

Chicken Taquitos  |  12 

two b r i ne d a r t i ch oke  e nch i la da s,  nopa le s - i nfu sed 
tor t i l la ,  qu e so,  cre ma  

Artichoke Enchi ladas |  12 

nero tru˜le  o i l ,  herbed parmesan,  roasted gar l ic  a i o l i  

Parmesan Truffle Pommes Frites  |  9 

cheddar,  poblano peppers ,  house -made chips ,  so° 
pretzel  

House-Made Queso |  10 

chickpeas,  chipot le ,  mint ,  chi l i  o i l ,  p i ta  bread 

+ Chipotle Mint Hummus Crudité  |  10 · 12 

bl istered peppers ,  sweet  soy  glaze,  sesame seeds  

+ Shishito Peppers |  7 · 9 

lemon,  pepper  and parmesan rub 

Chicken Wings |  14 

two b ra i se d sh or t  r i b  ta cos,  b lu e  cor n  tor t i l la s ,  
pe ppe rs ,  sca l l i on  

Short Rib Tacos |  14   additional taco +$4 

S M A L L  P L A T E S  

carnitas ,  f r i tes ,  p ickled cabbage,  p ico  de  gal lo,  cre ma  

Cali  Burrito |  16 

ski l let- fr i e d  a pple ,  ca ra me l ,  va ni l la  b e a n i ce  cream 

Granny Smith Apple Fries  |  8 

M A I N S  

iceberg lettuce,  bacon,  heir loom tomato,  b lue  che e se ,  
balsamic  glaze,  ranch dress ing 

+ Wedge |  8 · 12 add chicken +$6 

b lu e  cor n  tor t i l la s ,  swe et  pota to  pu re e ,  spi c y  h oney  

+ Sweet Potato Taquitos |  8 · 10 

taj in ,  herbs,  chipot le  ketchup,  roasted gar l ic  a io l i  

+  Yucca Fries |  7 · 9 

+ Happy Hour Item · Discount price unti l  6 pm dai ly 

P I Z Z A S  

mozzarel la ,  roma tomato,  basi l  

Margherita  |  15 

pancetta,  goat  cheese,  mozzarel la ,  spic y  honey 

Sweet Heat  |  15 

shaved steak ,  mozzarel la ,  peppers ,  onions  

Cheesesteak  |  15 

S W E E T S  

ch ocola te  ch i p  cooki e ,  va ni l la  b e a n i ce  cre a m 

Cookie Boat  |  8 



S I G N AT U R E  M A R T I N I S  

milagro  reposado tequi la ,  agave,  l ime ju ice  
Casa-r ita 14 

milagro  reposado tequi la ,  agave,  muddled berr ies  
&  ja lapeno,  l ime ju ice  

Berry Spicy 15 

pi ne a pple  r u m,  le mon j u i ce ,  cock  ‘n  b u l l  g i ng er  beer  
Dark & Stormy 13 

f lor  de  ca na  seve n-ye a r  &  pa r rot  b a y  r u m,  strawberr y  
pu re e ,  l i me  & pi ne a pple  j u i ce  

Lava Flow 13 

milagro  reposado tequi la ,  watermelon puree,  
orange l iqueur,  l ime ju ice  

One in a Melon 14 

T O TA L LY  T R O P I C A L  

b re a ki ng  &  e nte r i ng  a me r i ca n wh i skey,  pe a ch  
b i t te rs ,  org e a t  syr u p,  le mon j u i ce ,  t r i p le  se c  

Pale Rider 13 

b ou r b on,  a ng ostu ra  b i t te rs ,  mu ddle d b e r r i e s ,  lemon 
Bourbon Berry Smash 13 

conci e re  a me r i ca n wh i skey,  f re sh  le mon j u i ce ,  honey  
Gold Rush 13 

t i to’s  h a ndma de  vodka ,  l i me  j u i ce ,  a ng ostu ra  
b i t te rs ,  s i mple  syr u p,  cock  ‘n  b u l l  g i ng e r  b e e r  

Moscow Mule 13 

b u ˜a lo  tra ce  b ou r b on O R te mpleton r ye ,  a ng ostura 
b i t te rs ,  s i mple  syr u p,  lu xa rdo ch e r r y,  ora ng e  t wist  

Old Fashioned 15 

e l  j i ma dor  b la nco te qu i la ,  pe a ch  sch na pps,  lemon 
j u i ce ,  cra nb e r r y  j u i ce  

Baja Rose 13 

mezcal ,  f resh  grapefrui t  ju ice,  f i re  b i t ters ,  c lub soda  
Mezcal  Paloma 14 

mezcal ,  l ime ju ice,  agave,  f i re  b i t ters  with  a  ta j in  r i m 
Jonny Tsunami 14 

Z E R O  P R O O F  

pi ne a pple  j u i ce ,  s i e r ra  mi st ,  g re na di ne  
No Tequi la Sunrise 8 

g i ng e r  b e e r,  l i me  j u i ce ,  mu ddle d cu cu mb e r,  mint  leaf  
Cucumber Mint Mule 8 

wa te r me lon pu re e ,  le mona de ,  c lu b  soda ,  b a si l  leaf  
Watermelon Basi l  Smash 8 

O N  T H E  R O C K S  

M A R G A R I TA S  

r u m,  cre a m of  coconu t ,  p i ne a pple  j u i ce  sh a ken on ice  
Piña Colada 13 

t i to’s  vodka,  pama l iqueur,  lemon and cranberr y  ju i ce  
Casa-Pol itan 15 

b elvedere  vodka,  muddled queen ol ives ,  b leu  
cheese  stu˜ed ol ives  

Dirty Bleu 15 

stol i  vani l la  vodka,  godiva dark  chocolate  l iqueur,  
grand marnier,  hal f  &  hal f,  c innamon 

Dirty Duchess 15 

cu cu mb e r  i nfu se d vodka ,  mu ddle d cu cu mb e r,  s t .  
g e r ma i ne ,  spla sh  of  l i me  j u i ce  

Cucumber Gimlet 15 

ketel  one c i t roen vodka,  cointreau,  muddled 
raspberr ies  &  lemon,  lemon ju ice,  s imple  syrup 

Sugar Lips 15 

stol i  b lueberr y  vodka,  muddled blackberr y  &  l ime,  
p omegranate  ju ice,  house  made sweet  &  sour  

Violet 15 

t i to’s  handmade vodka,  peach schnapps,  
muddled berr ies ,  lemon & cranberr y  ju ice  

Peachberry 15 

el  j imador  blanco tequi la ,  muddled ja lapeno,  
t r ip le  sec,  lemon ju ice,  s imple  syrup 

Cal ien-Tini  15 

8 .5  oz  pre -mi xe d ca nne d mockta i l  by  Lyre’s  
Lyre’s Amalf i  Spritz 8 

b otanist  g in ,  lavender  syrup,  splash lemon ju ice  
Lavender Haze 15 

Craving something new? Ask about the bartender’s secret. 

muddled cucumber,  b lanco tequi la ,  s t .  germaine,  l i me  
Cool as a Cucumber 14 



Condorniu cava,  spain  9   14   25 

6oz   9oz   btl 

S PA R K L I N G  

Tiziano prosecco,  i ta ly  -    42 

Piper Sonoma brut ,  sonoma 13   20   48 

Taitt inger brut  la  francaise,  f rance    -    60 

Manager’s Select ion 10   15   38 

W H I T E  

Hess chardonnay,  monterey  10   15   38 

Daou chardonnay,  paso robles  14   21   52 

Matua sauvignon blanc, new zealand 11   17   42 

1000 Stories sauvignon blanc, monterey 12   18   44 

Seaglass pinot grigio, santa barbara 9   14   34 

Hampton Water rosé,  f rance 10   15   38 

Chateau St.  Michel le re is l ing  9   14   34 

Cavit  moscato,  i ta ly  10   15   38 

Manager’s Select ion 11   17   42 

R E D  

Raymond cabernet ,  sonoma 12   18   44 

Robert Hal l  merlot ,  paso robles      10   15   38 

Juggernaut pinot noir, russian river valley 13   20   48 

Dona Paula malbec,  argent ina 10   15   38 

Twenty Acres cab sauvignon, california  10   15   38 

W I N E  L I S T  

Arsonist red blend,  sonoma    14   21   52 

B E E R  &  C I D E R  

Leffe b londe  b e lg i a n -  6 .6 %     9 

Trumer pi lsne r  -  4 .5 %  9 

Bud or Coors Light -  4 .2 % 7 

Heineken 0.0 non-a lcoh ol i c  la g e r  7 

Brewery X watermelon lime hard seltzer - 5%  8 

Lagunitas IPA  -  6 .2 % 8 

H A P P Y  H O U R  
Joi n  u s  for  Ha ppy Hou r !  
M onda y:  ope n to  c lose  

Tu e sda y th rou g h  Su nda y:  ope n to  6  pm 

$ 2  o˜  M a na g e r ’s  Se le ct i on wi ne s  
$ 2  o˜  Dra ° Be e rs  

Zonin prosecco spl i t ,  i ta ly     -    12 

D R A F T S  

Pomona Queen la st  na me  b rewi ng  -  4 .9% 11 

Wil low Blonde cla re mont  cra ° a le s  -  5 . 3%  11 

Cloud City Hazy IPA stone  b rewi ng  -  6 . 5% 11 

B O T T L E S  &  C A N S  

Golden Lager  mode lo  4 .4 %  11 

6oz   9oz   btl 

6oz   9oz   btl 

Stel la Cidre e u rope a n h a rd c i de r   -  4 .5 %  7 

Michelob Ultra -  4 .2 % 8 


